
DEPARTMENT OF COM 
BUREAU OF FlSHERlES 

.- -- 
-, t 

STATISTICS OF FISHING INDUSTRY OF ALASKA, SEASON OF 191---- 

The company or individual receiving this blank is requested to supply the data called for herein and mail the stateimcnt to the 
Bureau of Fisheries, Wmhiqgton, D. C. (in the fmnked envelope provided for the purpose), aa m n  as pomible after the c l m  of the fishing 
Beason. The law requires that reports of this chamter be forwarded not later than December 15, and that they "shgll be morn to by 
the superintendent, manager, or other person having knowledge of the facts, a separate blank form being used for each eetablishment in 
cases where more t h n  one cannery, saltery, or other establishment is conducted by a person, company, or corporation." Attention is 
called to the fact that a heavy penalty is provided for failure to comply with the provisions of the law. 

H. M. SMITH, 
U. S. Commissioner of Fisheries. 

Value of plant, including d d ,  buildings, and shore equipment, ${$:&. 5 Operating or cash capital, $. :- ......... 

..... ..... ................ ..... .................... 
........................................... 

............................................... .................... .............. ---- 
..................................................... 

- - Fishermen.. ...I>. -. ..- 
Bhoracrmema...... 

Transporters b 

Total.. 

a Includes ofaca force in Alaska. b Includes mm of vessels carrying Rapplies who are not elsewhere shown as 5shermen or shoresmen. 

VESSELS AND BOATS. 

D c a i p t h .  

e WhetJm owned or chartered. 

F?SEING APPdRAl'US. 
, .  . , .  , . . . .  - 

Kind. 

seines.. .. Traps, staked.. I__._ ....................... ...... 

Rind. 

.................................. 



. .  . .. ....... . . . .  . . . . . . . .  _. i pcI..." ". ll.DI-- x_-.___..-.-... ..-- 

Items. 

Black cod. ............... Fresh 

Frozen.. 

Pickled.. 

Smoked.. 

Eulachon.. ............ ..Fresh. 

Pickled. 

Smoked.. 

Rock cod or bass.. .  fresh.. 

Frozen.. 

Pickled.. 

Smelt.. ..........  fresh.. ............... 

SALMON AND TROUT PRODUCTS. 

Dolly ' Redor Cohoor Pinkor Dogor Varden 1 sockeye. I silver. 1 humpback. 1 chum. I orpzpn I SteeIhead. 1 Total. 1 
I 

How prepared. Quantity. Value. 

Pounds. 

................................................. 
.............................................. 
............................................. 
............................................. 

................................................ 
.............................................. 
............................................. 

................................................ 
.............................................. 
............................................. 

.I.. ............................. 

i 
C a m :  

cases, +lb. ~8119.. ... BAL number.. ............. 

Frozen.. .............. ./. 
Pickled. ............... 1.. 

................. I Pollock.. Fwsh 

.............................. 
............................. 

Tom&. ............... .Fresh.. ..... ..pounds.. 
Frozen ...... .pounds.. 

Pickled-. ..... pounds.. 

Other Rsh... ............ Fresh ........ pounds.. 

Frozen ...... .pounds.. 

Pickled .... ..pounds.. 

Dogfkh.. ............... .Oil.. ....... .....galls.. 
.tons.. 

Clams ................... (Specify unit) 
Crabs ......................... do 

Mussels.. ..................... do.. 

oysters.. ................. do.. 

Seaweed. .................... .do,. 

Ivory (walrus) ............... .do.. 

Hides.. ................. .Hair seal.. ... number.. 

8as lion. .... .number.. 

Walrus ...... .number.. 

........... .r G .... 

.$de..-.. 

................ I.. ............... 

................................ 

................................ 

................................ 

................................ 

................................ 

I 
................................ 
................................ 

.......................................... 
................................................. 
............................................... 
............................................... 
............................................... 
.............................................. 

................................ 

................................ 

................................ 

.................... 

.................... 

.................... 

.................... 

.................... 

Value 

Cssss, 1-lb. flat cans .... Number.. 

Value 

Cams, 1-lb. talloans .... Number 

Value MILD mm: 

.......................... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .......................................................................... 

...................................................... I -__  .................................................... 

................................................. I_.. ......................................................................... 
.................................................................................................................................. 

............................................................................................................................... 

Howprepared. 1 Pounds. 

Value .............................................................................................................. 

Value. 

Pounds 

...................... 

...................... 

...................... 

...................... 

...................... 

...................... 

...................... 

I 
I 

.................................................... i ............................................................................ 

...................... 

...................... 

...................... 

...................... 

...................... 

Number of salmon taken with each kind of apparatus. 

...................... 

...................... 

Fishing m n -  

- 
How prepared. 

HERRIIVO: 

Dry salted.. .... .For food.. 

Fresh.. ......... .For fond.. 

For bait.. 

Fmmn .......... .For food 

For bait 

Pickled.. ........ .For food 
Far bait. 

Fertilizer.. .................... tons 

oil ............................ galls.. 

SALMOX 

Caviar.. 

Beleke. 

ukalu.. 

Kippf?red.. 
Dried.... 

Fish pudding.. 

MISCELLANEOUS PRODUCTS. 

Pounds. Value. 

............................. I.-. ................. 

................................................. 

................................................. 
.................................................. 
................................................... 
.................................................. 
................................................. 

.......................................... 
........................................ 

..................................................................... 
...................................................................... 

I ..................................................................... 
.................................................................. 

.................................................................... 
.............................................................. 

Total.. 

Red or sockap salmon: 

i 
Items. j I Quantity. j Value. 

......................................................................................................... .................................... ..................... 1 ................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 
............................................................................................................. 

......................................................................................... 1 ........................................................................ 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. I 
Cod-liver oil.. ..... .galls.. 

Share Statim mtch- 

DETAILED REPORT OF SALMON FISEING OPERATIONS, BY LOCALITIES AND APPARATUS. 

It is desired that this information be prepared with accmacy and detail, SO far BS the packers' records can by reasonable effort be made to furnish it. Different 
Btreams in the same bay or sound should be separately reported so far 85 the estch can properly be credited to each. Catches not oertaidy referable t o  particular 
streams may be reported under the head of the bay, sound, or region. 

....................... 

Species of salmon and 
locellties 

........................ 

........................ 

.... 1 .................... 

.... I .................... 

........................ 

........................ 

11-w31 

I 



Speinss of sahnm a d  numes of s h a n m  or 
localities fished. 

Fishing season- Number of salmm taken with ereh !dud of app8ratus. 

I 1 Began. 1 ' Ended. 
I 
1 Traps, 1 Lhe. Other ~ P P I ~ -  ' Gill nets. 

......................................... .... ................ ............ ............... 
I ................ .................................. .................................................. 1.- 

I I - - - - - -  

1 j ' ).................... 

I /........... 
I 

!...... .................................................... ................................. .......... .................................. I I 

............. ..................................... ................ .. ............ ......................................... 
1 I 
~ I 

1 ............I ..............,.... i 
I I I i , 

...................................................... 

...................................................... 

......................................................... 

Pink 01 humphaok salmon: 

...................................................... 

............................................. ............i......._________).____ .................... ! ......................................... 
! ................................................... .............. ......... .................. .................... 

..,... 
i .  I .̂... ......./.. 

......................................... ................ i- j / _ _ _  ............. ' .. ..........j........ ........... 

......................................................... ! ................ 1:::: ............ j.. ................. -;. ................... I 

..................................................................... I Total.. i _ _ _ _ _ _ _ _ . ~  ................ ! _ .___I  I ........... 

.. - " .  I .  . . .  - 1  ................................................................................................................................................................ 

............................................................................... L. ............................... 

.................................................................................................................... 

...................................... 

...................................... 

...................................... 

...................................... 

e to the best of my hodedge  

...................... 
i r ,  Superintendent, dfanagcr. 

( E R A ~ E  IIIAF+I.ICIBLE WOWDC.) 

Q" ................ 191 

9 _ .................... 


